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COURSE OUTLINE

FS160 DINING ROOM SERVICE 





C-1, P-4, Cr-3

COURSE DESCRIPTION:

This course introduces principles and techniques of table service.  Emphasis is placed on table setting, buffet services, the various job categories in the dining room, different styles of service, and dining room arrangement and supplies. Students have an opportunity to work in each dining room position.


STUDENT LEARNING OUTCOMES: Upon completion of the course, the student should be able:

A.
To be able become competent in Front of the House (FOH) operations:



1.
To explain service in three contextual areas to include:




a.
definition of service




b.
importance of service.




c.
guest relations



2.
To discuss FOH operations as they relate to:




a.
dining room




b.
bar




c.
greeter




d.
 inter-relationship with the back of the house operations.




e.
positions, jobs and their respective task responsibilities.





3.
To demonstrate basic table service styles to include:

a. Classic French

b. Russian
c. Formal American
d. Casual American
e. Buffet service
4. To identify various tools and equipment utilized by servers

5. To accurately utilize dining room service related terminology

6. To apply the technical skills of the dining room manager to include:

a. scheduling of employees

b. reservations handling

c. table inventory

d. complaint handling

e. guest relations


B.
To be able to function effectively and efficiently in the FOH with emphasis on:



1.
Appearance, safety & sanitation



2. To competently perform the various duties of the FOH, including order entry via; a point 
of sale system.

C. To be able to competently work in a commercial dining room as a member of the service team under the supervision of a Dining Room Manager, Assistant Manager, Maitre D’HOTEL, or Captain.

Major Topics:
· A historical view of service
· The professional server
· Exceeding people’s needs
· Service Mise en Place
· Service in various industry segments
· Service areas and equipment
· Classic service styles:
· French
· Russian
· American
· English
· Chinese
· Serving the meal
· Beverage and bar service
· Management’s role in service
· Table etiquette
